INTRODUCTION

33
A wide variety of minimally processed fruit-based products, such as fresh-cut fruits, out the advantages of microwave heating (Huang et al., 2007) . However, it should be 56 taken into consideration that despite published data on the effect of microwaves on 57 safety and quality being available for different food systems, to date, little seems to be 58 known of the impact of microwaves on the shelf-life and post-processing quality loss of 59 fruit products. The marketing of these products frequently implies a storage step, which 60 might also relevantly contribute to their final quality. For this reason, the evolution of 61 their properties and the growth of microorganisms during shelf-life is an important issue 62 to study (Rodrigo et al., 2003) . The aim of this study was to investigate the influence of microwave and conventional The vitamin C (Vit. C) and total phenol (TP) content was measured as previously The shelf-life of treated samples was determined at 4 • C, taking into account the by processing (Figures 4 and 5) .
395
On the other hand, the kinetics of variation of the colour coordinates and colour Table 2 . To determine the effect of temperature on the 400 studied parameters, the obtained rate constants were fitted to the Arrhenius equation.
401
The obtained activation energies (Ea) are also shown in pigments, which is commonly known as enzymatic browning (Friedman, 1996) . As a 472 result, not only the colour, but also the functional value of the product, is affected. In The plotted values and error bars represent the average of three replicates and the 667 corresponding standard deviation. 
Where: the L* value is a measure of lightness (from 0 to 100); a* is a measure of 
